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Beer wort is hopp^ more efficienUy by preparing a C02 extract (I) 
from hops, and adding residue from the extn. process as hops to the 
boUing wort. The mixt. is boiled for further 90-110 mm., and (I ) is then 
added to complete the process 

USE/ADVANTAGE - The method is used in beer prodn eivine 
hopped wort of improved aroma and better quality beer 
Bui. 39/23.10.90 (2pp Dwg.No.0/0) 
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(54) CnOCOB OXMEHEHIIH TOBHOro CyCJIA 
(57) HaoGpeTeHHe othochtch k riHme- 
BOH npoMbnmieHHocTH h motot 6brrb hc- 
nonbsoBaHo npH npoH3BOACTBe nHsa. 
KejTbio H3o6peTeHHH RBJineTCH noBbnneHHe 
apoMara cycjia h cHH^KeHHe ceSecToH- 
MOCTH HHsa. BapKy cycjia nposonnr c 
Ao6aBJTeHHeM C0^-3KCTpaKTa xne/iH. HpH 
3TOM B cycjTo Ha cTaAHH eapKH CHanajia 
floGaBJiKWT oTxonti rrpoHSBOACTBa CO^- 
3KCTpaKHHH XMeJTH, a nepejx oKoHMaHHeM 

BapKH A06aBJIHlQT C0^-3KCTpaKT . 



HaoGpereHHe othochtch k riHDieBOH 
npoMbnniieHHocTH h mokbt 5biTb HcnoJib3o- 
BaHo npH npoH3BOACTBe nuBa. 

IleAb H3o6peTeHHH - noBbiiiieHHe apo- 
Mara cycjia H CHHxeHHe ceSecTOHMOCTH 
riHBa . 

CnocoG oxMejieHHH nHBHoro cycjia 
ocynecTBJiHtoT cjieAywctHM 06pa30M. 

riponeHTHoe COOTHOtueHHG C0^-3KCTpaK- 

Ta XMejiH K XMejieBbix otxoaob orrpeAeAH- 
wT c yMeroM noKasarejien KanecTBa, 
Tpe6oBaHHH K nHBy AaHHoro HaHMeHosa- 
HHH (cnpra) , KOHxpeTHbrx ycjiosHM 3a- 

ROAa H B COOTBeTCTBHH C AGHCTBywrueH 

rexHHHGCKOH AOKyMeHTauHeH. R cycno- 

Bapo^HblH KOreJl, B KOTOPOM HaXOAHTCH 

KHnnnee riHBHoe cycjio, npH paGoraKxneH 
MemajiKe bhocht oTBerueHHoe Ko.^iHMecTBo 
OTXOAOB xMejTfT, nojTy Me HHo TO npif npo- 

HSBOACTBe Cn^-3KCTpaKTa . CyCJTO KHHH- 

THT 90-110 MHH, sareM b KHnnaiee cyc- 
no BJTHBaioT C0^-3KCTpaKT npH pa6oTaw- 



/{aAee npouecc BapKH nHsa ocyrtecTBJiK- 

WT no npHHKTOH Ha A^HHOM IipOHSBOACT-f 
Be TeXHOAorHH. 

n p H M e p . Otxoaw, nonyMawtuHe- 
CH npH npoH3BOACTBe Cn^-3KCTpaKTa, 
BSBeioHBaioT Ha Becax h3 pacqera, na- 
npHMep, 30 r otxoaob na 1 Aaji cycjia. 
OxBeaeHHoe KojTHMecTDO otxoaob bho- 
cht B KHnnmee cycjio qepea 10 mhh noc- 
Ae Ha^ajia KHneHHH. Saren oTBemHBaKrr 
C0^-3KCTpaKT XMenn h3 pactiera, Ha- 
npHMep, 1 r CO^-sKCTpaKTa xmcjih na 
1 AajT cycAa. Hepes 90 mhh KHnH^eHHH 

CyCAa BHOCHT OTBeoieHHblH CO^-SKCTpaKT 

XMejTH rrpH BKnwMeHHOH MemajiKe h BCAyr 
BapKy erxe 30 mhh. OSman rrpoAOJCuHTeJib- 
HocTb npoAecca BapKH 2 ti. J\ajiee npo- 
uecc BeAercH no cxeMe, npHHHTo<^ Ha 

npOHSBOACTBe. 

OcynecTBAeHHe npeAJiaraeMoro cno- 
co6a no3BOJiHeT coKpaTHTb pacxoA xne- 
JiH. Tax xax orxoAfci xmgah xopomo H3- 



npH 3KCTpaKnKH KHflKoH AsyoKHCbK) yrjTe- 
pona RCKpbrTH nopbi, b oTxoAax hact 
xopomee SKcrparHpoBaHHe ocTannrnxcH 
ropbKHx BenecTB. BHeceme CO^-aKcr- 
paxra XMenn b cycno b KOHue ^^apKH 
Aaer BoaMojKHocTb coxpa-HHTh b riHBe 
apoMaTHMecKHe semecTsa. nHso, noiry- 
MCHHoe no npeAnaraeMOMy cnoco6y, hmg- 
CT npHHTHbift apoMar, xopomyjo neHHc- 
TocTb, npo3paMHocTb H BKyc . HpcAJta- 
racMtrft ^nocoS noaBonneT noBwcHTb Ae- 
ry cTauHouHbiA 6ajTn c 94,0 AO 94,7 h 
6ajui ncf BKycy - c 45,2 ao 46,6, a 



Din2 4 

TaK^Ke CHH3Htb ce5ecToHMocT b roToBoro 
npoAyKTa. 

*t>opMy/ia H3o6peTeHHn 
5 CJnocoS oxMejieHHH miBHoro cycjia, 

npeAycMaTpHBawrTHft BapKy cycjia c bbc- 
ACHHeM XMejTH B HaMajie sapKH h CO - 

3KCTpaKTa XMCJIH, O T JI H M a » Pi^H ft- 

c H TeM, tiTo, c uenbK) noBbnneHHH apo- 
10 Mara cycjia h CKHKenun ceGecroHMocTH 
nHBa, xMejib HcnonbsyioT b bhab oTxoAa 
npH nojiytieHHH C02,-3KCTpaKTa , a CO^- 
3KCTpaKT bboaht b cycAo nocjie 90- 

110 MHH KHITfltieHHH, 



CocTannTenb H.naniHHHHa 
PeAaKTop li.HuoJia Texpen M.XoAaiiH^ KoppeKTop T.najiHH 

— r — „ 

3aKa3 3246 THpa,K 480 nonrrHCHoe 

BHHHIIH rocynapcTBCHHoro KOMHTera no H3o6peTeHHHM m otkpwtmhm npH TKHT CCCP 
113035, MocKBa, JK-35, PayiucKan Ma6., a. 4/5 



IlpoH3BoacTBeHHo-H3naTejibcKMH KOM6nHaT "IlaTeHT", r.y«ropoA, yn. TarapHHa.lOl 



us PTO 96-0005 



SU 1601112 



Translation from Russian of Description of Invention with Author's 
Certificate No. 1601112 
IPC: C 12 C 9/02 

Date of application; December 4, 1987 

Date of publication [claims] : October 23, 1990, Bulletin No. 39 
Applicants: Krasnodar Scientific and Research Institute of the Food 
Industry and Krasnodar Plant for Nonalcoholic Beverages 
Inventors : A V Lekhov et al . 

Prior art: USSR Author's Certificate No. 208625, CI. C 12 C 9/02, 
1968 

Jager P., Silberhummer H., Opity pivovareniya s 
primeneniem khmelev [Experiments of brewing by using hops] , 
Publishers: [not mentioned], Year of publication [not mentioned] . 



METHOD FOR THE WORT HOPPING OF BEER WORT 

(57) The invention pertains to the food industry, and may be used 
for the beer brewing process. It is an object of the invention to 
increase the fragrance of the beer wort , and to reduce the 
production cost of the beer. The brewing of the beer wort is 
carried out by adding CO^-extract of hop. At the same time, wastes 
from the production of CO^-extract of hop are initially added to 
the beer wort during the brewing stage, and before the end of the 
brewing process CO^ extract is added. 

•k ★ 
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The invention pertains to the food industry , and can be used 
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for beer brewing. 

It is an object of the invention to increase the fragrance of 
the wort and to reduce the production cost of the beer. 

The method for the wort hopping is carried out as follows. 

The percentage ratio CO^ of the hop extract and hop residue is 
determined by taking into account the quality indices, the 
requirements to a beer of a certain brand, the specific conditions 
of a given plant, and in conformity with the acting technical 
specifications and production/manufacturing norms. The weighed out 
amount of wort residue, which has been obtained over the course of 
the production of the CO^-extract, is introduced into the brew 
kettle, in which the boiling beer wort is located, while the 
agitator is operating. The wort is boiled for a period of 90 to 110 
minutes, and after this, the CO^-extract is poured into the boiling 
wort while the agitator is working, and the boiling continues for 
another 10 to 30 minutes. 

After this, the beer brewing process is carried out in 
conformity with the technology adopted for the said production. 

Example : The residues which occur over the course of 
the CO^-production are weighed out on a balance on the basis of 30 
grams of waste per 1 decaliter of beer wort. The weighed out amount 
of waste is introduced into the boiling wort in 10 minutes after 
the start of the boiling. After this, the C02-extract is weighed 
out on the basis of, e.g., 1 g of the C02-extract of hop per 1 
decaliter of wort. After the boiling of the beer wort for a period 
of 90 minutes, the weighed out CO.-extract of hop is introduced 
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while the agitator is working, and the beer brewing process 
continues for another 30 minutes. The total duration of the beer 
brewing process amounts to 2 hours. After this, the process is 
carried out in accordance with the flowchart adopted for the said 
production . 

The carrying out of the proposed method provides an 
opportunity for the expenditure of hop to be reduced. Because of 
the fact that the hop wastes are comminuted, and, after the 
pressure drop during the extraction of the carbon dioxide, the 
pores are open, the process of extraction of the bitter substances, 
which remain in the wastes takes place, proceeds normally. The 
introduction of the CO, hop extract into the wort at the end of the 
beer brewing process, provides an opportunity for the aromatic 
substances in the beer to be preserved. The beer which has been 
produced in accordance with the proposed method has a pleasant 
aroma, fine foaminess, transparency and flavor. The proposed method 
provides an opportunity for the degustation point [mark] to be 
increased from 94.0 to 94.7 and for the gustatory mark to be 
increased from 45.2 to 46.6 as well as to reduce the production 
cost of the final product. 

CLAIM 

Method for wort hopping of beer wort, providing for wort 
brewing accompanied by introduction of the hop at the beginning of 
the wort brewing as well as CO, of hope extract, 
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characterized in that in order for the aroma of the 
beer wort to be increased and for the production cost of the beer 
to be reduced, the hop is used in the form of waste during the 
production of CO^-extract while the CO^-extract is introduced into 
the beer wort after a boiling for a period of 90 to 110 minutes. 
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